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“JELLO Pages 


Consider this your convenient, easy-to-use “directory”...of snacks, 
desserts and salads to fit any occasion. They're easy to find here and 
also easy to make, thanks to the convenience of Jell-O® gelatins and 
pudding mixes. And you'll find them all easy to like. very special ways 
to pamper your family, no matter what the occasion. 
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The quickest way to find 
a smile. 


Carol, something in the fridge for 


Peanut Butter Snacking Cups 


These kid-tested favorites make a snack a party. 


Y. cup graham cracker crumbs 1 cup milk 
3 tablespoons butter or mar- 1⁄2 cup peanut butter 


garine, melted 1 package (4-serving) Jell-O 
3 to 31⁄2 cups (8 07.) Cool Whip instant pudding and pie filling, 
whipped topping, thawed vanilla flavor 
Ya Cup strawberry preserves 


* Line 12 muffin cups with paper baking cups. Combine crumbs and butter. Press 
about 1 tablespoon of the crumb mixture into each cup. Top each with about 1 
tablespoon of the whipped topping. 

¢ Gradually add milk to peanut butter in a bowl, blending until smooth. Add pudding 
mix and beat 1 to 2 minutes, until blended. Fold in remaining whipped topping. 
Spoon into cups. Top each with 1 teaspoon preserves. Freeze several hours or over- 
night. Peel off paper. 

* Makes 12 servings. 


Kid Snacks 


r aflev yow pul away your books. 
Pudding -Juice Snack 


Give them their favorite fruit juice in pudding...a double treat. 
1 package (4-serving) Jell-O  % cup water 
pudding and pie filling, 1 cup canned or bottled fruit 
vanilla flavor juice 
* Combine pudding mix, water and fruit juice in small saucepan. Cook and stir over 


pa heat until mixture comes just to a boil. Pour into individual serving dishes. 
hill. 


* Makes 4 servings. 

Note: Fold 1 cup diced drained fruit into the hot cooked pudding mixture, if desired. 
Makes 6 servings. 

Suggested Combinations: Vanilla flavor pudding with orange, pineapple, cranberry 


juice cocktail, grape, prune or peach juice; coconut cream flavor with apricot nectar or 
apple juice. 


Applesauce Treat 


If they like applesauce, they'll love it this way! 
1 kage (4-serving) Jell-O 4 to Y: teaspoon ground 
rand gelatin, cherry or cinnamon 
raspberry flavor 1 cup thawed Cool Whip 
1 cup boiling water whipped topping (optional) 
a 1 jar (15 oz.) chunky apple- 
ç sauce (1'4 cups) 
* Dissolve gelatin in boiling water; chill until slightly thickened. 
* Blend in applesauce and cinnamon; spoon into dessert glasses. Chill until 
firm, about 3 hours. Garnish with whipped topping. (Or, layer chilled gelatin 
mixture in glasses with whipped topping, reserving a small 
amount of gelatin mixture for garnish.) 


* Makes 5 servings. 
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“Ve... kids are finally 


Quick Yogurt 'n Pudding 
Yogurt never tasted so wonderful...combined with pudding and 
ready in minutes. 


1 cup cold milk 1 package (4-serving) Jell-O 
1 cup (8 oz.) plain or fruit- instant pudding and pie filling, 
flavored yogurt any flavor 


* Combine milk and yogurt in small mixing bowl. Add pudding mix and beat with rotary 
beater or at lowest speed of electric mixer until blended, about 2 minutes. 

* Pour into serving dishes and let stand for 5 minutes. Chill or serve at once. 

* Makes 4 servings. 


Frozen Dessert Cups 


Great to have on hand in the freezer, these Italian-style tortoni cups for 
spur-of-the- moment snacks. 


1% cups cold milk Y. cup Baker's Angel Flake 
1 package (4-serving) Jell-O coconut, toasted 
instant pudding and pie filling, «cup chopped, drained mar- 
pistachio or vanilla aschino cherries 
flavor 1⁄2 teaspoon almond or vanilla 
174 cups (4 oz.) Cool Whip extract 
whipped topping, thawed 


* Pour milk into bowl. Add pudding mix and beat for 1 to 2 minutes, until smooth. 
Blend in whipped topping. Fold in coconut, cherries and extract. Spoon into individ- 
ual souffle cups or muffin pan lined with paper baking cups. Freeze 4 hours or 
overnight. 

* Makes 6 servings. 
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Adult Snacks 


bed. le á have a snack. 


TIVA Gar an NL 


Fruit-Cottage Cheese Sparkle ‘bile 


Cottage cheese and fruit make a refreshing 
snack that’s really special. yen 


Y. cup cottage cheese* 
%« cup thawed Cool Whip 
whipped topping (optional) 
1 teaspoon grated lemon 
rind (optional) 
1 package (4-serving) 
Jell-O brand gelatin, 
any flavor 
%« cup boiling water 
'2 cup cold water 
Ice cubes 
1 can (11 oz.) mandarin orange sections, drained** 
1 medium banana, sliced** 


*Or use Y. cup plain yogurt. 
**Or use 1 cups sliced or diced fresh fruit. 


* Combine cheese, whipped topping and rind; spoon into glasses or a bowl and chill. 

* Completely dissolve gelatin in boiling water. Combine cold water and ice cubes to 
make 1'/ cups. Add to gelatin, stirring until slightly thickened. Remove any unmelted 
ice. Add fruit. Spoon into glasses. Chill until set, at least 1 hour. 

* Makes 8 servings. 
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Zu Sawing! Mow 
Melon Bubble 


Any melon—cantaloupe, honeydew or watermelon—goes 
in this pretty snack. 

1 kage (4-serving) Jell-O Y. cup water, orange juice or 

hd gelatin, lime, lemon club soda 

or ora flavor* Ice cubes 

%« cup boiling water 1 cup melon balls* 


*Or use any flavor gelatin and 1 cup sliced fresh fruit. 


e Dissolve gelatin in boiling water. Combine water and ice cubes to make 11⁄4 cups. Add 
to gelatin, stirring until slightly thickened. Remove any unmelted ice. 

e Measure 1'4 cups gelatin; fold in melon balls. Spoon into 6 dessert glasses or a serv- 
ing bowl; chill until set but not firm. 

* Whip remaining gelatin with rotary beater or electric mixer until fluffy, thick and 
about doubled in volume. Spoon over clear gelatin in glasses. Chill until firm, about 
1 hour. 

* Makes 6 servings. 
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Light Snacks 


long until dinner” 
Fruit Juice Gelatin 


Enjoy this light and flavorful snack any time of day. 


1 package (4-serving) Jell-O 1 cup chilled fruit juice or 
brand gelatin, any flavor fruit nectar 
1 cup boiling water 


* Dissolve gelatin in boiling water. Add fruit juice. 
* Pour into dessert dishes and chill until firm, about 2 hours. 
* Makes 4 servings. 


Suggested Combinations: Orange or strawberry flavor gelatin with orange or canned 
pineapple juice; raspberry or mixed fruit with tropical fruit punch; lemon or cherry 
with apple or grape juice; orange with cranberry juice cocktail. 


Muffin Pan Snack 


Use fruit, vegetables or some of each in this handy cup-size snack. 
1 package (4-serving) Jell-O ice cubes 
brand gelatin, any flavor 1 medium orange, peeled and 
%« cup boiling water cut into bite-size pieces* 
% cup cold water Ya cup shredded carrot* 


*Or use 1 Y cups fresh diced fruit. 


* Dissolve gelatin in boiling water. Combine water and ice cubes to make 1 cup. Add to 
gelatin, stirring until slightly thickened. Remove any unmelted ice. Add orange and 
carrot; chill about 10 minutes, until thickened. 

* Place aluminum foil cupcake liners in muffin pans. Spoon gelatin mixture into cups, 
filling each about two-thirds full. Chill until firm, at least 2 hours. Unmold carefully; 
dip foil cup in warm water for about 2 to 5 seconds; then peel off liner. 

* Makes 6 servings. 


AL Thal luscious fruit al the market makes 
Tilt Parfait 


(cover) 
This parfait of fruited gelatin and topping is so easy...and 
so impressive looking! 
1 package (4-serving) Jell-O 1 cup sliced or diced 


brand gelatin, any flavor strawberries* , 
%« cup boiling water 1 cup thawed Cool Whip 
Y. cup cold water whipped topping 

lce cubes 


*Or use 1 can (8 oz.) sliced peaches in juice, drained and diced. 


* Dissolve gelatin in boiling water. Combine cold water and ice cubes to make 1'/ı 
cups. Add to gelatin, stirring until slightly thickened. Remove any unmelted ice. Fold 
in strawberries. 

e Spoon half the fruited gelatin into 6 to 8 parfait glasses. Tilt glasses in refrigerator 
J catching bases between bars of rack and leaning the tops against wall; chill until 


seach whipped topping into glasses; top with remaining gelatin. Stand glasses 
upright and chill about 30 minutes. 
* Makes 6 to 8 servings. 


Lemon Sour Cream Mold 


A classic creamy mold that makes any combination of fresh fruit a delight. 


1 package (4-serving) Jell-O Ye cup half and half 
brand gelatin, lemon flavor ‘% teaspoon vanilla 
1 cup boiling water Y. cup sour cream 


* Dissolve gelatin in boiling water. Add half and half and vanilla; blend in sour cream. 
(Mixture will appear slightly curdied.) Chill until slightly thickened. 

+ Beat mixture until smooth. Pour into 3-cup ring mold. Chill until firm, about 3 
hours. Unmold and serve with fruit, if desired. 

* Makes 4 servings. 


want To whip up something wonderful!” 


Glazed Fruit Pie 
There's pudding underneath, then colorful fruit in a dazzling array under 
shimmering gelatin. 
1% cups cold milk or half and 1 package (4-serving) Jell-O 
half brand gelatin, lemon, peach 
1 package (4-serving) Jell-O or orange flavor 
instant pudding and pie fill- 1 cup boiling water 
ing, vanilla flavor Y. cup cold water 
1 Pillsbury All Ready Pie Crust 2 cups (about) assorted fresh 
(9-inch), baked and cooled or canned fruits 


* Pour milk into bowl. Add the pie filling mix. Beat 1 minute with wire whip, rotary 
beater or electric mixer at lowest speed. Pour into baked pie crust and chill 1 hour. 

* Dissolve gelatin in boiling water. Add cold water and chill until thick- 

ened. Pour about 1 cup gelatin over pie filling; 

arrange fruit on gelatin and spoon remain- 

ing gelatin over fruit to cover. 

Chill about 2 hours. 


Look, Mom!...I made 
Add-In Pudding 


Let kids be creative and choose their own extra “add-ins.” 


2 cups cold milk Add-Ins* 
1 package (4-serving) Jell-O 

instant pudding and pie 

filling, any flavor 


* Pour milk into 1-quart container with tight-fitting cover. Add pudding mix. Cover 
tightly. Holding container on top and bottom, shake hard for 45 seconds. Let stand 
1 minute. Stir in Add-Ins. 
* Pour pudding into 4 dessert dishes. Garnish with additional Add-Ins, if desired. 
* Makes 4 servings. 
* Suggested Add-Ins: '% cup chocolate or butterscotch chips, raisins. 
r. Na nuts, mini-marshmallows, crushed cookies, 
a Baker's coconut, small candies or 
Post Grape-Nuts brand cereal. 


Quick and Easy Desserts 


j SAL f” 
Fruit Whip-Up 


The blender does the work...and this quick dessert layers itself. 
1 package (4-serving) Jell-O Ve cup water 


brand gelatin, any flavor 1 cup fresh or canned fruit, 
1 cup boiling water drained (optional) 
Ice cubes 


* Combine gelatin and boiling water in blender container. Cover and blend at low speed 
until gelatin is dissolved, about 30 seconds. Combine ice cubes and water to make 
1 cup. Add to gelatin and stir until ice is partially melted; then blend at high speed 
30 seconds. 

* Pour into dessert glasses or a serving bowl. Spoon in fruit. Chill until firm, 10 to 20 
minutes. (Dessert layers as it chills and will have a clear layer topped with a frothy 
layer.) 

* Makes 6 servings. 


Peanut Butter-Chocolate Dessert 
Kids will love making this layered dessert that uses two 
of their favorite flavors. 

2 cups cold milk 1% cups thawed Cool Whip 
3 tablespoons peanut butter whipped topping 
1 package (4-serving) Jell-O 

instant pudding and 

pie filling, chocolate flavor 


* Blend a small amount of the milk into the peanut butter; stir in remaining milk. Add 
pudding mix and beat slowly with rotary beater or at low speed of electric mixer for 
about 2 minutes. Fold in 1 cup of the whipped topping. 

* Spoon about '/ cup pudding mixture into each of 5 dessert glasses. Top with about 
1 tablespoon whipped topping. Repeat layers. Garnish with additional whipped top- 
ping, if desired. Chill. 

e Makes 5 servings. 


Mom, remember you have le bring 
Strawberry-Cheese Delight 


These classic squares always make a big hit. Be prepared for recipe requests. 


1'4 cups graham cracker 1 pint strawberries, hulled 

crumbs and halved 

Vs Cup sugar 1 package (4-serving) Jell-O 

' cup melted butter or brand gelatin, strawberry 
margarine flavor 

1 package (8 oz.) cream %« cup boiling water 

cheese, softened Ye cup cold water 

Ya Cup sugar Ice cubes 

Ve cup milk 

3 to 3% cups (8 oz.) Cool Whip 

whipped topping, 
thawed 


e Combine crumbs, Ya cup sugar and butter. Press firmly into bottom of 13 x 9-inch 
pan. Bake at 375° for 8 minutes or chill 15 minutes. 

e Beat cream cheese and Ya cup sugar in bowl. Gradually beat in milk. Fold in whipped 
topping and spread evenly over crumb crust. Arrange berries in an even layer on 
cheese mixture. Refrigerate. 

e Dissolve gelatin in boiling water. Combine water and ice cubes to make 1'/ cups. 
Add to gelatin, stirring until slightly thickened. Remove any unmelted ice. Gently 
spoon over berries. Chill until firm, 3 hours. To serve, cut into squares. 

* Makes 12 servings. 


Coconut Pineapple Bowl 


A tropical special...cool and delicious and perfect for a crowd. 
1 can (20 oz.) sliced pineapple 11⁄2 cups boiling water 


in juice Ice cubes 

2 packages (4 servings each) 2 cups thawed — Whip 
or 1 kage (8-serving) whipped topping 
Jell-O brand gelatin, lime 1 cup Baker's sead Flake 
flavor coconut 


* Drain pineapple, reserving juice. Add water to juice to make % cup. Cut 3 pineapple 

slices in half. Arrange around sides of 8-cup bowl. Dice remaining pineapple, reserv- 

ing one slice for garnish, if desired. 
e Dissolve gelatin in boiling water. Combine measured liquid and ice to make 1'/2 cups. 

Add to gelatin, stirring until slightly thickened. Remove any unmelted ice. Measure 

2 cups; blend in whipped topping and chill until thickened. ) 
* Fold diced pineapple into remaining gelatin. Spoon into bowl. Chill until set but not 

firm. 
* Sprinkle coconut over gelatin layer and top with creamy gelatin. Chill until set, 

about 3 hours. Garnish with reserved pineapple ring and mint, if desired. | 
* Makes 12 servings. 


for the Pareril-leachers dinner: 
Gelatin Trifle 


An easy version of a classic dessert...the pudding mix makes it simple. 


1 package (4-serving) Jell-O 2 cups ‘2-inch pound cake cubes 
brand gelatin, strawberry 1⁄4 Cup orange juice 


flavor 1'2 cups cold milk 
%« cup boiling water 1 package (4-serving) Jell-O 
Y. cup cold water instant pudding and 
Ice cubes pie filling, vanilla flavor 
1 cup each sliced straw- Ye cup thawed Cool Whip 
berries and bananas whipped topping 


* Dissolve gelatin in boiling water. Combine cold water and ice cubes to make 11⁄4 
cups. Add to gelatin, stirring until slightly thickened. Remove any unmelted ice. Stir 
in strawberries and bananas. 

* Place cake cubes in large serving bowl; sprinkle with orange juice. Spoon gelatin 
mixture over cake. Chill 10 to 15 minutes, or until thickened. 

* Meanwhile, pour milk into bowl. Add pudding mix and beat with wire whip, rotary 
beater or electric mixer at lowest speed until blended, 1 to 2 minutes. Let stand a 
few minutes to thicken. Fold in whipped topping. Spoon into bowl over gelatin. Chill. 
Garnish with additional whipped 
topping and strawberries, 
if desired. 

* Makes 10 servings. 
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Tae”. Fast and 
bo Fabulous Fruit 


This goes together so fast you won't 
believe it! And it tastes terrific. 
1 package (4-serving) Jell-O instant 
pudding and pie filling, any flavor 
1 can (20 oz.) crushed pineapple in juice* 
1 cup sour cream ** 


*Or use 1 can (16 oz.) sliced peaches, or 1 pr ha ad 
fruit cocktail, p dark sweet cherries or apricot 
halves; diced. 

** Or use 1 cup thawed Cool Whip whipped topping, 
whipped cream cheese, cottage cheese or plain yogurt. 


* Combine pudding mix and fruit with juice in bowl. Blend in sour 
cream. Spoon into individual dessert dishes. 
* Makes 6 servings. 
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Last-Minute Desserts 


LOLA. Them lo drop by tonight. pi 
Quick Sundae Sauce 


You can whip this together in a jiffy and impress company with 
your own homemade sauce. 


34 cup light corn syrup Ya cup evaporated milk or half 
1 package (4-serving) Jell-O and hal 
instant pudding and 
pie filling, butterscotch, 
chocolate or chocolate 
fudge flavor 
* Pour corn syrup into bowl. Blend in pudding mix. Gradually add evaporated milk, 
stirring constantly. Let stand 10 minutes. Serve over ice cream or cake. Store any 
leftover sauce in covered container in refrigerator. 
* Makes about 2 cups or 8 servings. 


Quick Ambrosia Delight 
Speed-setting makes this gelatin classic ready to serve in about a half-hour. 
1 package (4-serving) Jell-O 174 cups (4 oz.) Cool Whip 


brand gelatin, orange flavor pa a topping, thawed 
Y4 cup boiling water Ve cup Baker's Angel Flake 
Ye cup cold water coconut 
Ice cubes 1 orange, sectioned and 
diced* 


*Or use 1 can (11 oz.) mandarin orange sections, drained 


* Dissolve gelatin in boiling water. Combine cold water and ice cubes to make 1 a 
cups. Add to gelatin, stirring until slightly thickened. Remove any unmelted ice. 

* Measure '/ cup gelatin; blend into whipped topping. Stir in coconut and spoon into 
dessert dishes, making a depression in the center of each. 

* Stir orange sections into remaining gelatin and spoon into glasses. Chill until set, 
about 30 minutes. 

* Makes 8 to 10 servings. 
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“Tonight | m going lo surprise them 
Deluxe Pudding Dessert 


This magical combination of gelatin and pudding mix cooks together quickly 
and has a very special flavor. 


1 package (4-serving) Jell-O 1 package (4-serving) Jell-O 


pudding and pie filling, brand gelatin, any flavor 

vanilla, coconut cream 21⁄2 cups water 

or banana cream flavor 1%, cups (4 oz.) Cool Whip 
whipped topping, thawed 


* Combine pudding mix, gelatin and water in saucepan. Cook and stir over medium 
heat until mixture comes to a full boil and is thickened and clear. Remove from heat 
and chill until slightly thickened but not set. 

e Thoroughly blend whipped topping into chilled pudding mixture. Spoon into dessert 
‘ona serving bowl or 4-cup mold. Chill until firm, about 4 hours. 

e Makes 8 servings. 


Suggested Combinations: Vanilla flavor pudding with strawberry or lime flavor gela- 
tin; coconut cream pudding with orange-pineapple; banana cream pudding with straw- 


berry-banana. 
Ice Cream 
Pudding Pie 
Pick their favorite flavors and surprise your family with this easy-to-make pie. 
1% cups cold milk 1 baked 9-inch pie shell or 

1 cup (Y pt.) ice cream, any graham cracker crumb 
flavor, softened crust, cooled 

1 package (6-serving) Jell-O 
instant pudding and pie 
filling, any flavor* 


*Or use 1 package (6-serving) Jell-O pudding and pie filling, any flavor except 
lemon; prepare with 11⁄2 cups milk as directed on package for pie, then stir in 
ice cream and pour immediately into pie shell. 


* Thoroughly blend milk and ice cream in a bowl. Add pie filling mix. Beat slowly with 
rotary beater or at low speed of electric mixer until blended, about 1 minute. Pour 
immediately into pie shell. Chill until set, about 3 hours. Garnish with whipped top- 
ping, if desired. 

Flavor Combinations: Vanilla flavor pudding with coffee, vanilla or cherry-vanilla ice 

cream; chocolate flavor pudding with coffee, peppermint or chocolate; banana cream 

or butter pecan flavor pudding with butter pecan. 
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Family Desserts 


wilh a really special dessert!” 


A family favorite...light and 
refreshing for any time of day. 
1 package (4-serving) 
Jell-O brand gelatin, 

any flavor 
%« cup boiling water 
1'2 cups mashed or pureed 
fresh fruit 
34 cup light corn syrup* 
2 egg whites** 


*Or use Y2 cup sugar. 
**Or use one whole egg, slightly beaten. 


* Dissolve gelatin in boiling water. Stir in fruit and corn syrup. Beat in egg 
whites, using wire whisk. Pour into 13 x 9-inch pan. Freeze until firm, 
about 2 hours. 

e Spoon half the mixture into blender or food processor and blend at high 
speed until smooth but not melted, about 30 seconds; repeat with other 
half. Pour into 9 x 5-inch loaf pan or 1'%-quart container. Cover and 
freeze until firm, 6 hours or overnight. 

* Makes 8 servings. 


Suggested Combinations: Strawberry flavor gelatin and strawberries; peach or rasp- 
berry flavor and pitted peaches, plums or cantaloupe; lemon flavor and bananas. 


Citrus Sorbet: Prepare as directed, using 1 '/ cups boiling water; add 1 cup ice cubes 
to dissolved gelatin, stirring until ice is melted; substitute 1 tablespoon lemon, orange 
or lime juice and 1 tablespoon rind for the fruit. 


Note: Use only clean eggs with no cracks in shells. 
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>> wR ' `` a A favorite drink turns into a luscious 
| call pie...and it's so simple to make! | 
1 package (4-serving) Jell-O Ya cup light rum 


pudding and pie filling, 1 tablespoon lime juice 
vanilla flavor 2" cups thawed Cool Whip 
1 package (4-serving) Jell-O whipped topping 
brand gelatin, lime flavor 1 baked 9-inch graham 
1'7 cups boiling water cracker crumb crust, cooled 


* Combine pudding mix, gelatin and water in saucepan. Cook and stir over medium 

heat until mixture comes to a full boil and is thickened and clear. Remove from heat. 
e Stir in rum and lime juice. Chill until slightly thickened. 
* Blend whipped topping into chilled pudding mixture. Spoon into pie crust. Freeze 4 

hours or overnight. Garnish with additional whipped topping and lime slices, if desired. 
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Impressive Desserts 


“Bl we Ul knock thein 
socks off with This dessert!” 
Orange Terrine 


A sensational dessert...light and airy, and looks 
as if you spent hours making it. 


1 package (3 oz.) Y. Cup orange juice 
ladyfingers, split Ice cubes 
2 packages (4 servings 2 teaspoons grated orange rind 
each) Jell-O brand 3 to 3% cups (8 oz.) Cool Whip 
gelatin, lemon flavor whipped topping, thawed 
11⁄2 cups boiling water Blueberry or Strawberry Sauce 


* Line bottom and sides of 9 x 5-inch loaf pan with waxed paper. Line sides of pan 
with ladyfingers, cut sides in. 

* Dissolve gelatin in boiling water. Combine orange juice and ice cubes to make 134 
cups. Add to gelatin, stirring until ice is melted. Stir in orange rind. Chill until 
thickened. 

* Fold 2 cups of the whipped topping into gelatin mixture, blending well. Spoon into 
lined pan, trimming ladyfingers, if necessary. Arrange remaining ladyfingers on 
creamy mixture. Chill until firm, at least 3 hours. 

* Unmold onto serving plate; remove waxed paper. Garnish with remaining whipped 
topping. Cut into slices and serve on Blueberry or Strawberry Sauce. 

* Makes 8 servings. 


Blueberry Sauce: Combine 1 pint blueberries, Y cup sugar and '% cup water in sauce- 
pan. Bring to a boil and simmer 3 minutes. Pour into blender and puree. (Sieve, if 
desired.) Return to saucepan. Combine small amount of sauce with 1 tablespoon 
cornstarch. Stir into berry mixture. Cook over medium heat, stirring constantly until 
mixture thickens and comes to a boil. Boil 1 minute. Chill. Makes 2 cups. 


Strawberry Sauce: Pour 2 packages (10 oz. each) Birds Eye quick thaw strawberries 
in syrup, thawed, into blender and puree. Combine 2 teaspoons cornstarch with small 
amount of the strawberries in a saucepan; add remaining strawberries. Cook over 
medium heat, stirring constantly, until mixture thickens and comes to a boil. Boil 1 
minute. Chill. Makes 2 cups. 


“Dad got The promotion... ll i celebrate 
Strawberry Sour Cream Pie 


(cover) 


With fresh strawberries now available year-round, you can surprise your 
family with this super pie any time. 


1 pint strawberries 2 teaspoons grated orange or 
1 package (4-serving) Jell-O lemon rind 
nstant pudding and pie filling, 2 cups thawed Cool Whip 
vanilla flavor whipped topping 
1 cup (Y pt.) sour cream 1 Pillsbury All Ready Pie Crust 
Ye cup milk (9-inch), baked and cooled 


* Hull berries and set aside. 

* Combine pie filling mix, sour cream, milk, rind and whipped topping in bowl. Beat 
with wire whisk until blended, about 1 minute. Spoon half the filling into baked pie 
crust; arrange berries, stem side down, in filling and press down. Top with remaining 
filling. Freeze 1 hour or chill 3 hours in refrigerator before serving. Garnish with addi- 
tional whipped topping and strawberries, if desired. 


Favorite Bavarian 
A classic dessert, made here with fresh strawberries... 
always a family favorite. 
1 package (4-serving) Jell-O Y cup water 
brand gelatin, strawberry 1 cup thawed Cool Whip 


flavor whipped topping 
Y. cup boiling water Y. cup Sliced fresh 
Ice cubes strawberries 


* Combine gelatin and boiling water in electric blender container. Cover and blend at 
low speed until gelatin is dissolved, about 1 minute. Combine ice cubes and water to 
make 1 cup; add to gelatin and stir until ice is partially melted. Add whipped top- 
ping; cover and blend at high speed 30 seconds. 

+ Pour into serving bowl. Let stand 5 minutes, then stir in strawberries. Chill until set, 
about 30 minutes. 

* Makes 8 servings. 
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Lonight wth his favorite dessert!” 


Shimmering Peach Cream 


Ice cream and gelatin make the cool creamy layer, topped with 


a pinwheel of peaches. 
2 packages (4 servings each) 2 cups boiling water 
or 1 package (8-serving) %« cup cold water 


Jell-O brand gelatin, peach, 1 pint vanilla ice cream 
orange, raspberry or black 1 can (874 oz.) sliced peaches, 
cherry flavor drained* 


*Or use 1 fresh peach, peeled and sliced. 


* Dissolve gelatin in boiling water. Measure 1 cup and add cold water; chill until 
Slightly thickened. 

* Add ice cream to remaining gelatin and stir until melted and smooth. Pour into serving 
bowl or into 10 dessert glasses; chill until set but not firm. 

* Arrange peach slices on gelatin-ice cream mixture. Top with clear gelatin. Chill 
until set. 

* Makes 10 servings. 


To-da...in honor of má making 
Striped Delight 


Pudding, whipped topping and cream cheese layered on a nutty crust... 


it's a pudding classic! 
1 cup all-purpose flour 3 to 3% cups (8 oz.) Cool Whip 
1 cup finely chopped pecans whipped topping, thawed 
'% cup butter or margarine, 2'2 cups cold milk* 
melted 1 package (6-serving) Jell-O 
1 package (8 oz.) cream instant pudding and pie fill- 
cheese, softened ing, any flavor* 
Ya Cup sugar 
2 tablespoons milk 


*Or use 2 packages (4 servings each) instant pudding, any flavor, and increase 
milk to 3'2 cups. 


e Combine flour, pecans and butter and mix until flour is moistened. Press evenly into 
bottom of 13 x 9-inch pan. Bake at 350° for 20 minutes, until lightly browned; cool. 

* Beat cream cheese with sugar and 2 tablespoons milk until smooth. Fold in half of 
the whipped topping. Spread over cooled crust. 

* Pour the 2'% cups milk into bowl. Add pudding mix and beat with wire whip, rotary 
beater or electric mixer at lowest speed until blended, 1 to 2 minutes. Pour over 
cream cheese layer. Chill several hours or overnight. 

* Shortly before serving, spread remaining whipped topping over pudding. Cut into 

squares. Garnish with chocolate curls, grated chocolate or 
chopped nuts, if desired. 

* Makes 15 servings. 


Family Celebrations 


the lean... his favorite dessert. Ñ 


Like a banana split in a glass...with ice cream, banana 
and fruity-flavored gelatin. 


1 package (4-serving) Jell-O Ice cubes 
brand gelatin, strawberry 1 medium banana, sliced 


flavor 1 pint vanilla ice cream 
%« cup boiling water 1 cup thawed Cool Whip 
1⁄2 cup cold water whipped topping 


e Completely dissolve gelatin in boiling water. Combine water and ice cubes to make 
1'% cups. Add to gelatin, stirring until slightly thickened. Remove any unmelted ice. 
Stir in banana slices. 

* Alternately spoon ice cream and gelatin into 4 tall dessert glasses, ending with gela- 
tin. Garnish with whipped topping. 

* Makes 4 servings. 


Rocky Road Pie 


Chocolate pudding, chocolate bits, marshmallows and nuts make a pie that 
tastes like a favorite ice cream. 


1 cup cold milk Ye cup miniature 
1 package (4-serving) Jell-O marshmallows 
instant pudding and pie filling, cup coarsely chopped 
milk chocolate or chocolate unsalted peanuts 
flavor 1 baked 9-inch pie shell or 
1% cups thawed Cool Whip graham cracker crumb crust, 
whipped topping cooled 


2 squares Baker's semi- 
sweet chocolate, coarsely 
chopped 
* Pour milk into bowl. Add pie filling mix and beat with wire whisk or electric mixer 
until blended, about 1 minute. 
= * Fold in whipped topping; add chocolate, marshmallows and nuts. Spoon 
into pie shell. Chill 3 hours. Garnish with additional whipped topping, 
=A and chopped nuts and chocolate, if desired. 


“and the whole family will 
Under-the-Sea Salad 


A gelatin classic. Make this for a party and see how many 
remember it fondly. 


1 can (16 oz.) pear halves 1 tablespoon lemon juice 
1 package (4-serving) Jell-O 2 packages (3 oz. each) cream 
brand gelatin, lime flavor cheese, softened 
1⁄4 teaspoon salt Va teaspoon ginger 


1 cup boiling water 


* Drain pears, measuring liquid; add water to liquid to make Y4 cup. Dice pears and 
set aside. 

e Dissolve gelatin and salt in boiling water. Add measured liquid and lemon juice. Mea- 
sure 1'4 cups and pour into 8 x 4-inch loaf pan. Chill until set but not firm. 

* Place cream cheese in blender. Blend at low speed until smooth and creamy. Very 
slowly add remaining gelatin and the ginger; cover and blend at low speed, about 15 
seconds or until smooth. Chill until thickened. 

* Fold in pears and spoon over gelatin in pan. Chill until firm, about 2 hours. Unmold. 
Serve with crisp salad greens and mayonnaise, if desired. 

* Makes 8 servings. 


Berried Layered Delight 
A classic party dessert...easy to make, easy to serve and delicious as well. 
1'7 cups graham cracker crumbs 3 to 31⁄2 cups (8 oz.) Cool Whip 


Ya Cup sugar whipped topping, thawed 
Ys cup butter or margarine, yl == remo, hulled and 
melted 
1 pane (8 oz.) cream cheese, k cups cold milk 
kage (6-serving) Jell-O 
Va come RE pudding and pie filling, 
“az At sl milk vanilla flavor 


* Combine crumbs and Ya cu - E ar. Mix in butter. Press firmly on bottom of a 
13 x 9-inch pan. Bake at 3 or about 8 minutes; cool. 

* Beat cream cheese with sugar and 2 tablespoons milk until smooth. Fold in half 
of the whipped topping. Spread over crust. Arrange strawberries in even layer, cut 
side down. 
» Pour the 212 cups milk into bowl. Add pudding mix and beat with wire whip, rotary 
beater or electric mixer at lowest speed until blended, 1 to 2 minutes. Pour over 
berries. Chill several hours or overnight. 

* Shortly before serving, spread remaining whipped topping over pudding. 
Garnish with additional strawberries, if desired; chill. 

* Makes 15 servings. 
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A 
ial Celebrati m 
pecial Celebrations = 
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mè 
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be there for the holiday! Ê 
an 
Gala Holiday Mold O 
Show your colors with this festive dessert, sure winner 
for 4th of July celebrations. U 
1 package (4-serving) Jell-O 1'% cups sliced fresh > 
brand gelatin, strawberry strawberries C 
flavor 1 package (4-serving) Jell-O 
1 package (4-serving) Jell-O brand gelatin, lemon flavor m 
brand gelatin, black cherry 1 pint vanilla ice cream Ç) 
flavor 11⁄2 cups fresh, frozen or rd 
3 cups boiling water drained canned blueberries, 
1 cup cold water crushed 


e Dissolve strawberry and black cherry gelatins in separate bowls, using 1 cup of 
the boiling water for each. Add 'Y cup cold water to each. 

* Place bowl of strawberry gelatin mixture in larger bowl of ice and 
water. Stir until slightly thickened; add strawberries. Pour into 
9 x 5-inch loaf pan and chill about 5 minutes. 

* Dissolve lemon gelatin in remaining 1 cup boiling water. Add 
ice cream, blending well. Spoon carefully into pan; chill 
about 5 minutes 

* Place bowl of black cherry gelatin mixture 
in larger bowl of ice and water. Stir 
until slightly thickened. Add 
blueberries and spoon into 
pan. Chill until firm, 
about 6 hours or 
overnight. Unmold 

* Makes 12 to 14 
servings 
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Itá so hot, even The kids have boil Their 
Summer Squash Salad 


Fresh summer vegetables make a colorful and delicious salad... 


great with barbecues. 

2 packages (4 servings each) 1 medium zucchini, shredded 
or 1 package (8-serving) (1 cup)* 
Jell-O brand gelatin, lemon 1 medium yellow squash, 
flavor shredded (1 cup)* 

2 cups boiling water 2 tablespoons finely chopped 

1% cups cold water green onion 
2 tablespoons lemon juice 2 tablespoons chopped 
pimiento, drained 


*Or use 2 medium zucchini, shredded. 


* Dissolve gelatin in boiling water. Add cold water and lemon juice and chill until thick- 
ened. Fold in zucchini, squash, onion and pimiento and pour into 5-cup mold. Chill 
until firm, about 4 hours. 
* Unmold. Garnish with salad greens, if desired. 
* Makes 8 to 10 servings. 


Cool Salads 


appetites, This salad (0 do the Crick.” 
Sunset Yogurt Salad 


(back cover) 
A creamy yogurt layer topped with carrot-and-pineapple layer...this is 
a perfect salad for family or company. 


2 packages (4 servings each) 1 container (8 oz.) plain or 


or 1 kage (8-serving) pineapple-orange yogurt* 

Jell-O brand gelatin, Ya Cup cold water 

orange or lemon flavor 1 can (8 oz.) crushed pine- 
2 cups boiling water apple in juice 


1 cup coarsely grated carrots 

*Or use 1 cup (8 07.) sour cream. 

* Dissolve gelatin in boiling water. Measure 1 cup and chill until slightly thickened. 
Blend in yogurt and pour into 5-cup bowl. Chill until set but not firm. 

* Add cold water to remaining gelatin; then add pineapple with juice and carrots. Chill 
until slightly thickened and spoon over gelatin mixture in bowl. Chill until firm, at 
least 4 hours. Serve with crisp salad greens and carrot curls, if desired. 

* Makes 9 servings. 


Gazpacho Salad 


All the things that make gazpacho soup a summer favorite go into 


i this handsome molded salad. 

1 cup diced tomato Ys teaspoon pepper 

Ye cup diced peeled cucumber ‘% teas garlic powder 

Ya cup diced green pepper (optional) 
2 tablespoons diced red 1'2 cups tomato juice 

` pepper 1 package (4-serving) Jell-O 

2 scallions, thinly sliced brand gelatin, lemon flavor 
2 tablespoons vinegar 


* Combine vegetables, vinegar, pepper and garlic powder in bowl; mix well. 
* Bring tomato juice to a boil. Remove from heat; add gelatin and stir 
until dissolved. Chill until thickened. 
* Fold vegetable mixture into thickened gelatin and pour into bowl. 
Chill until firm, about 3 hours. Serve with salad greens. Garnish 
with tomato and cucumber slices, if desired. 
* Makes 7 servings. 
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Frozen Daiquiri, 20; Glazed Fruit, 11; Ice Cream Pudding, 18; 
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Recipes calling for Jell-O brand gelatin or Jell-O instant or cooked 
pudding and pie filling can also be made with Jell-O brand sugar free 
gelatin or Jell-O sugar free instant or cooked pudding and pie filling mix. 


Th ® All recipes have been developed and 

e tested by the Test Kitchens of General 
=e. Foods Consumer Center and meet our aim 

of providing creative and delicious dishes 


BRAND you can make in your own kitchen. 
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General Foods Consumer Center 
250 North Street, White Plains, NY 10625 
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Angel Flake, Baker's, Birds Eye, Cool Whip, Grape-Nuts, Jell-O and Post 
are registered trademarks of General Foods Corporation. 
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